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There's  something  new  under  the  sun.'     It's  a  new  and  easy  way  for  the 
housewife  to  preserve  what  grows  in  the  summer-time,  for  use  in  the  winter- 
time.   All  she  has  to  do  is  to  take  her  garden  produce  or  her  home-dressed 
meat  to  the  nearest  "freezer-locker"  plant,  put  it  under  lock  and  key  in  her 
own  compartment,  and  leave  it  there  until  she  wants  to  use  it.     It's  as  sim- 
ple as  that.    The  really  new  part  is  the  extension  of  the  use  of  cold,  storage 
facilities  to  individual  housewives  and  farmers. 

The  idea  started  out  on  the  Pacific  Coast  some  ten  years  c?go,  "but 
within  the  past  year  or  two  freezer-lockers  have  been  huilt  hy  scores  in 
other  sections-  in  the  Mid-west,  the  Corn  Belt,  the  South.    A  community  may 
have  from  50  to  2,000  families  using  these  lockers.     One  small  town  in 
Washington  State  reports  that  all  "but  txvo  families  are  patrons  of  the  local 
cold  storage  plant.     Meat  retailers  and  community  organizations  have  also 
built  and  operated  these  freezer  units. 


One  Washington  firm  says:     "Farmers  who  had  just  butchered  used  to 
bring  in  a  box  of  meat  for  us  to  freeze  as  a  convenience  to  them.     So  we 
decided  to  build  a  cold  storage  warehouse  addition.     In  one  room  we  built 
a  row  of  shelves  divided  into  sections  with  partitions,  and  on  these  we  put 
slat  doors  which  could  be  pad-locked.     The  lockers  were  3  feet  wide,  2  feet 
deep,  and  I-I/2  feet  high.     Their  popularity  was  instantaneous.     In  a  short 
time  they  were  all  rented  and  we  had  to  build  more." 

On  the  average,  freezer  lockers  rent  from  seven  to  ten  dollars  a  year. 
BOth  to'ffn  and  country  residents  use  them.     Town  dwellers  usually  have  to  buy 
Tfhat  they  store,  but  they  can  often  buy  meats  at  wholesale  rates,  in  quarter 
sections  or  whole  carcasses,  directly  from  the  freezing  plant  operators. 
Country  people  raise  their  own  meats  and  garden  produce  and  bring  the  food 
in  to  be  frozen  and  stored. 

Scientists  of  the  United  States  Department  of  Agriculture  are  already 
at  work  on  a  number  of  problems  connected  with  the  wider  use  of  freezer- 
lockers  by  individual  families.     Kenneth  Warner,  of  the  Bureau  of  Animal 
Industry,  has  studied  freezer  locker  plants  in  many  parts  of  the  country. 
He  has  seen  people  store  meats,  poultry,  game,  fruits,  vegetables,  and  butter 
in  them.     Ice  cream  is  often  included.     Some  plants  have  special  facilities 
^or  fish.    The  managers  of  some  of  the  freezer  lockers  hire  a  custom  butcher 


R-HC  -  2  -  5-16-36 

who  goes  out  and  dresses  animals  on  the  farms,  brin'T;ing  the  meat  back  to  the 
t)lant  to  chill.     Practically  all  the  -plants  Mr.  Warner  visited  will  cut  and 
wrap  the  meat  for  a  small  charge. 

A  number  of  families  now  do  little  or  no  home  canning,  particularly 
-anning  of  meats  and  non-acid  vegetables  like  peas  and  beans  that  require  a 
pressure  canner.     This  is  an  advantage  to  the  busy  rural  housewife.  Then 
the  farmer  can  dress  one  or  two  animals  at  a  time  as  convenient,  and  store 
them  away,  instead  of  having  to  slaughter  in  quantity  at  certain  seasons. 
For  instance,   "spring"  lambs  may  be  dressed  up  to  July  first.     Fresh  pork 
roast  from  the  fall  crop  of  pigs  can  be  dressed  anytime  in  spring  and  summer. 
Broiling  chickens  from  the  spring  hatch  can  be  available  in  the  fall,  if 
there  is  a  freezer  to  hold  them.    There  will  be  a  better  variety- of  meat 
cuts  from  all  animals  on  the  family  table  throughout  the  year  vihen  some  of 
ne  supply  is  frozen  instead  of  being  cured  or  canned. 

The  Bureau  of  Animal  Industrj?-  also  stresses  the  -part  the  lockers  play 
■_r.  raising  quality  standards  on  farms.     The  use  of  thawed  cuts  like  steaks 
:A  roasts  soon  brings  out  the  difference  in  meat  from  well  bred,  well  fed 
nd  from  plain  animals.     With  improved  livestock  practices,  the  yield  in 
ounds  for  storage  is  greater. 

Somebody  has  a  question  at  this  point,  I'm  sure:     How  do  you  thaw 
out  the  frozen  cuts  for  use?    The  answer  is;    For  roasts  and  larger  pieces, 
?imply  leave  at  room  temperature  until  they  are  slowly  thawed  out,  and  then 
^Dok  them  promptly.     Or,  better,  put  them  in  the  refrigerator  to  "warm  up" 
lowly  to  the  temperature  of  the  box.     Many  frozen  chops  and  steaks  are  put 
D.I  to  cook  without  thawing. 

Another  question:     Is  frozen  food  safe  food?     "Yes,"  the  scientists 
-:ir.swer,  if  it  has  been  properly  prepared  for  storage  and  properly  cared  for 
.ntil  it  is  clapped  under  lock  and  key  in  your  freezer  compartment.  They 
.'■Tilain  that  the  loreserving  effects  of  sub-freezing  temperatures  include, 
;-rst,  killing  or  stopping  of  the  development  of  molds,  yeasts,  and  bacteria; 
econd,  checking  the  activity  of  the  enzymes  which  make  food  products  continue 

ripen;  and  third,  retarding  of  chemical  changes  such  as  dehydration  and 
nidation. 

Zero  F.  (Fahrenheit)  is  generally  accepted  as  the  preferred  temperature 

■  ^T  "sharp"  freezing  and  storage  of  foods.     From  10  to  12  degrees  above  zero 

■  3  often  used,  but  this  is  one  of  the  many  points  on  which  further  investiga- 
'-on  is  needed.  The  Bureau  of  Chemistry  and  Soils  has  worked  out  methods  for 
preparing,  packaging,  and  freezing  fruits  and  Vegetables,  and  will  send  their 
recommendations  to  anyone  interested. 
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